
X

X

X

ARBY'S #7809
625 JONESTOWN ROAD
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Chicken Tenders
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Brisket

Roast

Gyro

Ham

Lettuce

Sauerkraut

Corned Beef

final cook

reheat

hot holding

specialty cold well

specialty cold well

specialty cold well

specialty cold well

specialty cold well

176.0

173.0

148.0

40.0

39.0
39.0

41.0
38.0

Lettuce

Tomato

Brisket

Corned Beef

Tomato

Quat Sani

Hot Water

Serv Safe

slicer cold well

slicer cold well

walk-in cooler

walk-in cooler

walk-in cooler

3-compartment sink

3-compartment sink

Andrew Stanley 5-31-23

40.0

41.0
41.0

41.0

41.0

200.0

133.0
000.0

Andrew Stanley

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814
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 14  4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P: The following items were stored soiled in the clean
dish area: 4 pans and 1 tomato slicer. Food-contact surfaces shall be clean to sight and touch. CDI: PIC moved items to manual warewashing area
where they were cleaned.

 19  3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P: A slice of roast on the hot
holding slicer measured at a temperature of 120 F. Potentially hazardous food shall be maintained at a temperature of 135 F and above. CDI: PIC
indicated that the roast was placed on the unit 30 minutes prior. PIC voluntarily discarded item.

 37  3-307.11 Miscellaneous Sources of Contamination - C: Containers uncovered in the 2-door upright freezer. Food shall be protected from
contamination. 0-points

 47  4-602.13 Nonfood Contact Surfaces-REPEAT - C: Cleaning needed on/to the following items: shelves in the walk-in cooler, shelves above 3-
compartment sink, and inside reach-in coolers. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.

 53  6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods -REPEAT- C: Recaulk around 3-compartment sink/regrout in
between floor tiles throughout the kitchen area. Physical facilities shall be maintained in good repair.


